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Michigan's Apple 
Recipe Contest 
Winners
On January 26, 2011 we had our 6th annual Michigan Apple 
Pie Recipe Contest as well as our 1st annual Favorite Apple 
Recipe Contest.  Two finalists walked away with the 1st place 
award of $500 each. Lois Spruyette of Richmond, MI with her 
recipe “I Spy a Michigan Apple Pie with Michigan Maple 
Whipped Cream” for the apple pie category and Marta 
Dmytrenko of Novi, MI with her favorite apple recipe “Baked 
Apple-Stuffed French Toast”. Congratulations to all of our 
winners.

Please follow the links for the top three winning recipes in 
each category.

Click here for Apple Pie Recipes 

Click here for Favorite Apple Recipes 

Best Soup Recipe in 
the State

On Wednesday, February 16, 2011 
we’ll be having The Best Soup 
Recipe in the State cooking contest. 
The Contest will be held at The 
Maytag Store, 3800 Tittabawassee 
Rd., Saginaw, MI 48604. Our 
favorite hosts, Art Lewis & Sue 
Smith, from WSGW 790AM “Listen 
to the Mrs.” will be there. If you have 

a recipe that you’d like to enter to be a finalist in our contest, 
please email your recipe to Sue@wsgw.com by February 9, 
2011. Eight finalists will compete live to make the Best Soup 
in the State! If you’ve got a soup recipe that you’d love to 
share and possibly win $200, $100 or $50, this is the contest 
for you!

Sponsored by: Pioneer Sugar, Bavarian Maytag 
Store and WSGW 790AM

Num Yummers
Ingredients:
2 C peanut butter 
(smooth or crunchy)
2 eggs
2 C Pioneer Sugar
2 C chocolate chips
1 C dried cherries
1/2 C slivered almonds
1 jar (6 oz.) caramel ice 
cream topping

Directions:
Preheat oven to 350 degrees F. 

Mix peanut butter, sugar, and eggs and together in a medium 
bowl with a large spoon. Mix well. Pat mixture into 9 x 13-inch 
baking pan; making a 1/4-inch lip around edge. Sprinkle chocolate 
chips, cherries, and nuts evenly over dough mixture. Pat toppings 
down gently. Drizzle caramel topping over chips, cherries and 
nuts. 

Bake for 27 - 33 minutes. Cool and cut into squares.

*Cooks note: Dough mixture can be used for peanut butter 
cookies; make with or without chocolate chips and/or cherries. 
Just omit caramel topping. Bake at 350 degrees for 7-12 minutes. 

To make a chocolate dough, mix 1/2 C cocoa into the sugar 
before adding to peanut butter and eggs.

Click here for more recipes 

Coupon Savings!
Free printable coupon! Save on 5 
lbs. of Pioneer Sugar at your 
favorite local grocery store. 
Locally Grown. Locally Owned.

Click here Now! 
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